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Lime almonds
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Foxy blonde braised lamb belly with charred onion

Chipotle lamb meatballs with baked rice and avocado cream

Lamb masala kebabs with salted cucumber and coconut chutney

Scrumpets

Cabbage and ribs

Roast pork belly with chermoula

Baked sausages with apples, mushroom and beer gravy

Banh mi (well, my take on it)

Pork shoulder with ginger beer and bok choi

Kinky sausage rolls

Sausage roll fillings

Mushroom and truffle

Sage and apple

Fennel and orange

Chilli, cheese and pineapple

Chilli pig pie

Pulled pork buns, green papaya, lemongrass and sesame dressing

Ecky thump

Chicken dumplings with apricot and honey sprouts
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Spicy
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Oooh err, quiche

Quiche fillings
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Lorraine
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Pear and peach Charlotte

Pippin apple and honey cobbler with custard

Parkin and blue cheese

Baked Alaska

Passion fruit and mascarpone trifle with amaretti crumbs

Chocolate samosas with 5 fillings

Samosa fillings

White chocolate ganache

Lime and ginger curd
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Pecan and maple syrup
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Tattie scone

Steamed rice

Soda bread

Pickled cucumber and tomatoes

Dill pickle and onions

Peach and chilli relish

Sweet red pepper and coconut chutney

Mint and coriander chutney

Chunky piccalili
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Easy squeezy cheese sauce
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Ras el hanout

Chilli jam

Red wine dressing

Aioli

Spice mix

Hazelnut dukkah

Chilli sauce

Spiced pickled onions

Soy and ginger sauce

Blue cheese sauce
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About the Book

Call it comfort food, street food, sharing food. Food that gives you a hug, warms up your bones and satisfies your stomach. Using everyday ingredients that are easy to cook and even better to eat. Made with style and ingenuity.

Tony Singh is a man who knows no boundaries. A Scottish Sikh chef with a passion for British produce, a taste for spices and a mischievous twinkle in his eye, Tony has taken his cue from the inventiveness of food found in our street stalls – a mashup of culinary influences, simple cooking techniques and inexpensive ingredients – to create over 80 recipes including the McTSingh Chilli Dog, Chipotle Lamb Meatballs, Mackerel & Chickpea Burger, Aubergine Flatbread, and finishing with some truly cross-cultural puds from chocolate samosas, shortcake trifle and pumpkin empanadas.

And how does Tony describe his food? TASTY!
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